CHICKEN SPINACH ALFREDO ROTINI PASTA
2 
tablespoons oil

2 
chicken breasts, thinly sliced

3 
cloves garlic, minced

6 
strips bacon, cooked, chopped

5 
oz spinach

2 
teaspoons salt

2 
teaspoons pepper

2 
cups heavy cream

1¼ 
cups rotini pasta, cooked

1 
cup parmesan cheese

½ 
cup fresh parsley, chopped

Heat oil in a large pot over high heat.

Cook the chicken until no pink is showing.

Add the garlic, bacon, spinach, salt, and pepper, cooking until spinach is wilted.

Pour in the cream and bring to a boil.

Add the pasta, cheese, and parsley, stirring until the pasta is coated evenly.

Enjoy!
This chicken spinach alfredo rotini pasta is a creamy and comforting dish that is perfect for a family dinner or a date night at home. With tender chicken, fresh spinach, and a rich alfredo sauce, it's a delicious and indulgent meal. Try it today and treat yourself to something special.
SERVES: 3







Alvin Zhou May 14, 2023

Try adding mushrooms, peas, or sun-dried tomatoes for extra flavor ??????

Adjust the amount of salt and pepper to your taste preference ?????

Experiment with different types of pasta, like spaghetti or fettuccine ??

Consider using shrimp or sausage instead of chicken for a twist ????

Try using less heavy cream or substituting with milk or a mixture of milk and butter to lighten up the dish ????
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Kathryn Thorp

Even better if you add 1 ¼ Cup Mushrooms!??

6 years agoHelpful (233)

Bre Compton

This dish was AMAZING!!! I used 1½ cups of heavy cream and ½ cup of milk to make the sauce creamier, 1 teaspoon of black pepper and 1 teaspoon o

